
Number of Servings: 15  (123.78 g per serving)

Meat Salad Sandwich15

MeasureAmount Ingredient
Pork, roast, center loin, lean, rstdoz 30.00

Dressing, mayonnaise type3/4 cup

Bread, whole grain, slicepce 30.00

Relish, pickle, sweet3 1/4 Tbs

Nutrients per serving

Serving size:  1 sandwich

(2 sl bread & 1/4 cup(#16 scoop) meat filling)=2CS

Grind pre-cooked, cooled pork

Mix with mayonnaise and relish, plus milk if needed to make more moist.

Portion with #16 (1/4 cup) scoop onto bread. Spread evenly

Cover with top slice of bread

Cut diagonally.  Place sandwiches in sandwich bags or on tray, cover and refrigerate until time of service

HACCP

Food Handling : 

    - Wash hands immediately before engaging in

      food preparation and again after engaging in

      any activities that contaminate the hands.

    - Single gloves should be used for only one

      task and then discarded.

Holding : 

    - Hold for cold service at an internal

      temperature of 41 F or lower.

Instructions

Other cooked meat may be used in place of pork(beef, chicken,etc)

May spread bread with margarine before adding meat mixture if desired. 

May add small amount of milk if mixture needs more moisture. May add dry mustard for flavor as well as minced onion if 

desired.

Notes

8/31/2008  6:42:59AM Page 1 of 1


